
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

NATIONAL PRIVATE DINING 

INCENTIVE PROGRAM 2020 
 

 

 

 

 
 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SPREADING THE  SIZZLE    

ACROSS THE GLOBE 
 

Our National Partner Program is designed to meet the needs of professional meeting planners and 
organizations that host multiple private dining events and meetings throughout the continental U.S., 
Hawaii, Puerto Rico and Canada. Our program provides access to the largest collection of upscale steak 
houses and is designed to provide personalized event services for companies meeting a minimum booking 
expenditure annually (approximately 30 events per year) at any of our 140+ restaurants nationwide. 

 
We will work closely with you to customize our program for your needs, to be honored at all corporate 
locations and participating franchise locations. Single point-of-contact booking assistance is available 
from our corporate team. Event support will be provided by our local service teams in each market, led 
by an on-site Private Dining Manager who will spare no effort to ensure an exceptional experience. With 
a signed National Partner agreement on file, you will receive a 2%–4% incentive on net revenues (food 
and nonalcoholic beverages only) in the form of our Be Our Guest cards annually. 

 
 
 

TOTAL NET REVENUE INCENTIVE AMOUNT 

$50,000–$250,000 2% 

$250,001–$500,000 3% 

$500,001+ 4% 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

KEEP MEETING COSTS DOWN  

AND ATTENDANCE UP 
 

MULTI-LOCATION  BROADCAST MEETINGS 
 
 

Broadcast your presentation to clients and colleagues in multiple cities across the country with a cost- 
effective option available at 100+ Ruth’s Chris locations. Our technology partner Inception Digital 
produces high-definition satellite, web broadcasts and web conferences delivered to our well-appointed 
private dining rooms. Combining the incomparable personalized service and signature menu of our 
premier restaurants with the know-how of the audiovisual and satellite industry leader allows companies 
to warmly welcome and engage large and select audiences from across the country with key messages. 
Most importantly, companies using this service will create a state-of-the-art broadcast while realizing 
many cost efficiencies and reducing their carbon footprint. Stay true to your budget and produce a 
visually stunning and engaging event. 

 
 
 
 
 



Inclusive of applicable sales tax, 17% suggested service charge and 
3% administration fee. 

Gratuity may be modified based on service at the discretion of the guest, 
but if modified will affect the total price quoted. 

*Items are served raw, or undercooked, or may contain raw or undercooked 
ingredients. Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of food-borne illness. 

 

 
 
 
 
 
 
 

$100 ALL-INCLUSIVE MENU 
Dinner includes fresh hot bread, two glasses of beer or 

Ruth’s selection wine, soda, tea and coffee service. 
 
 
 
 

STARTER  
RUTH’S STEAK HOUSE SALAD  

 

ENTRÉE CHOICES  
(Guest’s choice of one of the following, prepared to order) 

 
6 OZ FILET* AND SHRIMP 

Tender, Corn-Fed Midwestern Beef 
topped with Large Shrimp 

 
MARKET FRESH FISH*  

Our Seasonal Fresh Fish Selection with Signature Sauces 
 

STUFFED CHICKEN BREAST  
Roasted Chicken Breast stuffed with Garlic Herb Cheese 

and served with Lemon Thyme Butter 
 

ACCOMPANIMENTS  
(Please choose two, to be served family style) 

 
CREAMED SPINACH 

MASHED POTATOES  
CREMINI MUSHROOMS  

CHEF’S SEASONAL SELECTION  
 

DESSERT  
SEASONAL DESSERT DUO  



Inclusive of applicable sales tax, 17% suggested service charge and 
3% administration fee. 

Gratuity may be modified based on service at the discretion of the guest, 
but if modified will affect the total price quoted. 

*Items are served raw, or undercooked, or may contain raw or undercooked 
ingredients. Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of food-borne illness. 

 

 
 

$115 ALL-INCLUSIVE MENU 
Dinner includes fresh hot bread, two glasses of beer or 

Ruth’s selection wine, soda, tea and coffee service. 
 
 

HORS D’OEUVRES  
                           SEARED AHI TUNA*

 
STARTERS  

(Please choose one) 
 

RUTH’S STEAK HOUSE SALAD 
CAESAR SALAD*  

 
ENTRÉE CHOICES  

(Guest’s choice of one of the following, prepared to order) 
 

PETITE FILET*  
Tender Corn-Fed Midwestern Beef, 8 oz cut 

 
   SIZZLING CRAB CAKES  

Three Jumbo Lump Crab Cakes with Sizzling Lemon Butter 
 

MARKET FRESH FISH*  
Our Seasonal Fresh Fish Selection with Signature Sauces 

 
STUFFED CHICKEN BREAST  

Roasted Chicken Breast stuffed with Garlic Herb Cheese 
and served with Lemon Thyme Butter 

 
ACCOMPANIMENTS  

(Please choose two, to be served family style) 

CREAMED SPINACH 
MASHED POTATOES  

CREMINI MUSHROOMS  
  FRESH STEAMED BROCCOLI 

    CHEF’S SEASONAL SELECTION  
 

DESSERT  
SEASONAL DESSERT DUO  



Inclusive of applicable sales tax, 17% suggested service charge and 
3% administration fee. 

Gratuity may be modified based on service at the discretion of the guest, 
but if modified will affect the total price quoted. 

*Items are served raw, or undercooked, or may contain raw or undercooked 
ingredients. Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of food-borne illness. 

 

 
 

$125 ALL-INCLUSIVE MENU 
Dinner includes fresh hot bread, two glasses of beer or 

Ruth’s selection wine, soda, tea and coffee service. 
 

PLATED APPETIZERS  

(Served family style) 
 

MUSHROOMS STUFFED WITH CRABMEAT 
  SEARED AHI TUNA*  

 
STARTERS  

(Please choose one) 
 

LETTUCE WEDGE SALAD  
RUTH’S STEAK HOUSE SALAD  

 
ENTRÉE CHOICES  

(Guest’s choice of one of the following, prepared to order) 
 

FILET*  
Tender Corn-Fed Midwestern Beef, 11 oz cut 

 
PETITE RIBEYE*  

USDA Prime 12 oz cut, well-marbled for 
peak flavor, deliciously juicy 

MARKET FRESH FISH*  
Our Seasonal Fresh Fish Selection with Signature Sauces 

 
STUFFED CHICKEN BREAST  

Roasted Chicken Breast stuffed with Garlic Herb Cheese 
and served with Lemon Thyme Butter 

 
ACCOMPANIMENTS  

(Please choose three, to be served family style) 

CREAMED SPINACH 
MASHED POTATOES  

CREMINI MUSHROOMS  
FRESH STEAMED BROCCOLI 
SWEET POTATO CASSEROLE  

CHEF’S SEASONAL SELECTION  
 

DESSERT  

CHEESECAKE WITH FRESH BERRIES 
CHOCOLATE SIN CAKE  



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

THIS IS WHERE IT’S DONE. 
 

Albuquerque, NM 
Anaheim, CA 
Ann Arbor, MI 
Annapolis, MD 
Arlington, VA 
Asheville, NC 
Atlanta – Alpharetta, GA 
Atlanta – Buckhead, GA 
Atlanta – Centennial, GA 
Atlantic City, NJ 
Austin, TX 
Baltimore (Water St), MD 
Baltimore Pier 5, MD 
Baton Rouge, LA 
Bellevue, WA 
Bethesda, MD 
Beverly Hills, CA 
Biloxi, MS 
Birmingham, AL 
Boca Raton, FL 
Boise, ID 
Bonita Springs, FL 
Boston, MA 
Cary, NC 
Charleston, SC 
Charlotte – SouthPark, NC 
Charlotte – Uptown, NC 
Chattanooga, TN 
Cherokee, NC 
Chicago, IL 
Cincinnati, OH 
Cleveland, OH 
Columbia, SC 
Coral Gables, FL 
Dallas – North, TX 
Dallas – Uptown, TX 
DC – Convention, DC 
DC – Dupont Circle, DC 
Del Mar, CA 
Denver, CO 
Denver Tech, CO 
Destin, FL 
Durham, NC 
El Paso, TX 

Fairfax, VA 
Fresno, CA 
Ft. Lauderdale, FL 
Ft. Worth, TX 
Gaithersburg, MD 
Grand Rapids, MI 
Greensboro, NC 
Greenville – River Place, SC 
Greenville, SC 
Hartford/Newington, CT 
Honolulu, HI 
Houston, TX 
Huntsville, AL 
Indianapolis – Downtown, IN 
Indianapolis – Northside, IN 
Irvine, CA 
Jacksonville, FL 
Kennesaw, GA 
King of Prussia, PA 
Knoxville, TN 
Lafayette, LA 
Lahaina / Maui, HI 
Lake Mary, FL 
Long Island – GC, NY 
Louisville, KY 
Manhattan, NY 
Marina del Rey, CA 
Mauna Lani (Big Island), HI 
Memphis, TN 
Metairie, LA 
Middleton (Madison), WI 
Minneapolis, MN 
Mobile, AL 
Myrtle Beach, SC 
Nashville, TN 
New Orleans, LA 
North Palm Beach, FL 
Northbrook, IL 
Ocean City (Berlin), MD 
Orlando, FL 
Palm Desert, CA 
Park City, UT 
Parsippany, NJ 
Pasadena, CA 

Philadelphia, PA 
Pikesville, MD 
Pittsburgh, PA 
Ponte Vedra Beach, FL 
Portland, OR 
Princeton, NJ 
Raleigh, NC 
Richmond, VA 
Ridgeland, MS 
Rogers, AR 
Roseville, CA 
Sacramento, CA 
Salt Lake City, UT 
San Antonio – North, TX 
San Antonio – Downtown, TX 
San Antonio – La Cantera, TX 
San Diego, CA 
San Francisco, CA 
San Juan (Carolina), PR 
San Juan (Hato Rey), PR 
Sarasota, FL 
Savannah, GA 
Scottsdale, AZ 
Seattle, WA 
South Barrington, IL 
South Bend (Granger), IN 
St. Louis / Clayton, MO 
St. Louis / Downtown, MO 
St. Petersburg, FL 
Tampa, FL 
Troy / Detroit, MI 
Tulsa, OK 
Vienna (Tyson’s Corner), VA 
Virginia Beach, VA 
Waikiki (Oahu), HI 
Wailea (Maui), HI 
Walnut Creek, CA 
Waltham, MA 
Weehawken, NJ 
West Palm Beach, FL 
Westchester, NY 
Wilkes-Barre, PA 
Wilmington, NC 
Winter Park, FL 
Woodland Hills, CA 
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